
















PLATE 1 

!Erial view of the Lebanon cannery site, from the southwest before construction 
of the new Road 356a. The duplex apartment house, at extreme right, stands on 
the south end of the cannery site. Photo by Tim O'Brien, 1987 

Around 1900, can manufacture became a separate business; canners began buying their cans ready

made, eliminating the need to maintain a year-found factory. During the first decade of the twentieth 

century, canneries changed. They were no longer year-round operations; only a maintenance crew 

remained on the site over the winter. There was no longer any need for weather-tight factory buildings, 

and canneries could be built more cheaply without can shops. 
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PLATE 2 

tErial view of the Lebanon cannery site, from the southeast, after construction of 
the new Road 356a. The causeway, in foreground, is now connected by a 
footbridge that replaced the iron swing bridge. Photo by Tim O'Brien, 1989. 

These country canneries, established during the first quarter of the twentieth century, represented a 

second growth period in Delmarva canning, which ended with hard economic times, the introduction of 

frozen food technology, industry consolidation, and stricter government regulation. The canner's 

economic niche is now filled by freezer plants or a combination of freezing and canning. 

Today's canning plants run year-round, sometimes bringing frozen product from great distances to 

keep the lines running. They often are managed by people with advanced degrees in engineering and food 
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Lead poisoning and off-taste caused by contact with meta] were among the factors that prompted 

public resistence to certain hermetically canned foods. Dry merchandise, which could be canned without 

heat and solder, was more readily accepted. Tobacco, oils, gunpowder, and coffee, were commonly sold 

in tins without major public resistence. 

Throughout the nineteenth century, food canners tried to improve their product and their 

production methods, but most cans continued to be made individually by workers in the loft over the 

canning factory. Americans patented many different processes and machines, which may be used as 

dating evidence on sites where cans have survived. Some of the innovators founded canneries that 

produced their peculiar cans; Richardson and Robbins' famous tapered plum pudding can was made in 

Dover within living memory. By 1902, modern open-top cans had replaced many of the hole-in-top styles; 

these cans are made by machine in separate manufacturing plants. As the can manufacture and canning 

industries separated, unlabelled food containers became standardized and potentially less sensitive to 

arch<eological analysis. 

Early history of canning in America 

Tinware manufacture began in America around the time of the Revolution (Fontana and Greenleaf 

1962). Tin-plated steel sheets had long been used for utensils in Europe, perhaps as early as the thirteenth 

century. 

Plate 5
 

Cans produced at the Lebanon cannery, from the collection of Dr. E. D. Bryan
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Plate 6 

Interior of the Richardson and Robbins plant in Dover, early twentieth century, 
from a glass plate negative in the Holmes Studio collection, copied through the 
courtesy of Mr. and Mrs. Howard Sheppard. 

In 1795, the French government offered a reward of 12,000 francs for a method of food 

preservation to support Napoleon's armies. A French confectioner, Nicholas Appert, won the prize in 

1809 for a method using corked bottles and gained himself the somewhat misleading title of "father of 

canning." He published a treatise in 1810, describing the process, which involved heating the bottled 

provisions in a water bath, with emphasis on excluding air (Minchinton 1957:254). A similar process had 

been advocated by an Englishman named Saddington in 1807 (Sim 1951:12-14). Tinned cans for food 

packaging were patented in 1810 by Peter Durand in England and marketed under the relatively 

unappetizing name of "embalmed provisions." He introduced a handmade can to America in 1818. 
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Plate 7 

Work room of the Samuel Derby apple packing house at Woodside early in the twentieth 

century. Fresh shipment of fruits was facilitated by the advent of the railroads, but markets 

were limited by the keeping qualities of the fruits. Photo courtesy of Samuel D. Walker. 

Durand's cans were made by hand, by tinkers who could produce as many as sixty a day, making 

each one individually. Each can had a hole in the top, into which the product was placed; after the can was 

filled, a cap was soldered over the hole. This would become the standard food can through the rest of the 

nineteenth century. 

The last necessary step that made possible modern canning was the process of "exhausting," 

introduced by Pierre Antoine Angilbert in 1823. Each soldered-on cap had a small pinhole, which was left 

open while the can's contents were cooked; the pinhole allowed the escape of gasses during the capping 

process, and during the cooking. While the can was still hot, a drop of solder was placed on the hole; the 
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crude, although they were being made laboriously by hand in Europe. In 1888, Ams experimented with 

lock seams, for which he perfected a machine in 1898 (Rock 1987). 

European double-seamed cans of the period were sealed with a thick rubber gasket, over which the 

can lid was crimped. American manufacturers replaced this gasket with an adhesive compound and a series 

of innovations followed in rapid succession. In 1901, the Max Ams Machine Company demonstrated the 

first practical system of machinery for making and sealing sanitary cans in quantities. 

Plate 8 

Second location of the E. L. Jones machine shop and foundry in Dover, which was 

established with the assistance of A. B. Richardson, who wanted a nearby source of 

machinery and service for the Richardson and Robbins cannery. Photo courtesy Mrs. W. Ross 

Jones and Dr. E. D. Bryan 
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Plate 10 

Schooner Rachel A. Collins, G. H. Lollis, master, built at Lebanon and named for 
the wife of canner John S. Collins. The portrait was painted in 1874 by J. H. Bell 
and was loaned by N. Maxson Terry of Dover. 

Canning technology reached Delaware simultaneously with the Delaware Railroad; the two arrivals 

were undoubtedly related. However, many canneries also were sited along rivers, served by schooner and 

steamboat navigation. Water and rail transportation existed side by side, and served their respective 

communities with apparent success until both were supplanted by trucks within the past few decades. 
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Plate 11 

Steamer Avalon tied up at the Greenabaum Brothers cannery wharf in Seaford, 
from a postcard postmarked 1916, courtesy of Eleanor Jamison,of Seaford .. 

Each Delmarva cannery was a node in the Philadelphia or Baltimore trade network, funneling 

goods into those central places for distribution to the west and to world markets. With the opening of the 

Pennsylvania Railroad to Chicago, the Philadelphia hinterland was positioned to provide canned fruits and 

vegetables by rail to the growing populations of the arid west. Such firms as Heinz at Pittsburgh and 

Campbell near Philadelphia developed their present market share a century ago because of excellent 

transportation along this route. 

Although most of the canneries were locally owned (TABLE 2), outsiders from the Baltimore area 

owned a significant number, followed by a scattering of owners from other areas. The absentee owners 

were clustered along the Pennsylvania Railroad (Philadelphia, Baltimore, &Washington) line from the 

Susquehanna River to Baltimore, the center of the canning industry. 
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Plate 12 

Steamer Clio, of Odessa, tied up at Watkins' Cannery on the Appoquinimink. 
Husking of corn for canning is in progress in an open shed at left. From the 
Frances Finley Collection, Corbit-Calloway Memorial Library, Odessa. 

The wreck of the steamer Bertrand on the Missouri River in Nebraska Territory in 1865 has 

provided archreologists with a window on the westward canned-goods trade in its early stages. Cans 

included products from Fithian and Pogue, Bridgeton, New Jersey; P. C. Tomson, Philadelphia; Aldrich 

and Yerkes, Philadelphia; John Annier, Philadelphia; W. H. Thomas, Baltimore; Mitchell, Baltimore; and 

Preston and Merrill, Boston. Canned goods on the Bertrand included cranberry sauce, peaches, and even 

pineapple from sources in the Philadelphia and Baltimore trading regions (Rock 1987). 
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Plate 13 

Stetson and Ellison Plant #3, Houston, from a glass plate Holmes negative, 
courtesy Mr. and Mrs. Howard A. Sheppard, Dover.. The plant is oriented toward 
the railroad, with a large railside sign facing the trains. By the gate is a separate 
office, a common fire-protection measure found at other canneries including the 
one at Lebanon. 

A widely-held "axiom of indispensability" of railroads has been challenged in recent years by 

historians, but its existence was a driving force in nineteenth-century American society (Fogel 1963). Like 

other social myths, such as racial supremacy and divine right monarchy, the indispensability ofrailroads is 

itself a force in history, regardless of its truth. 

The New Jersey machinery connection 

Oberlin Smith established the Ferracute Machine Company of Bridgeton, New Jersey in 1863, as a 

general machine and casting shop. Within a few years, Ferracute was the principal maker of can-making 

machinery. The growing cannery center of Baltimore relied upon Ferracute presses, as did the canners of 

the Delmarva Peninsula. 

35
 





Plate 14 

Four staff members of the H. P. Cannon cannery, Bridgeville, Delaware, lined 
up in front of their plant, along the railroad track. On the upstairs windowsill, 
probably the can shop, can be seen samples of their art. The buildings are 
entirely on piers or posts, which would leave little archffiological footprint. 

From the ledger (Table 4) it is obvious that Ferracute's machinery dominated the regional canning 

industry. The firm's "drawing ledger" or index of shop drawings, lists can dies made for the Farmers 

Fruit Preserving Company, for J. M. Chambers, and for Stetson and Ellison. Each Ferracute press is 

described in a "press card" still preserved at the company's plant in St. Louis. Original owners are listed, 

together with some later owners who bought parts or service for presses. Several Delaware canners are 

known to be represented in the press cards, but it was impossible to use them in this project; the author of 

the history of Ferracute, Arthur J. Cox of Bridgeton, has made notes of some, and informs the author that 

they reflect similar geographical connections to the ones identified in the ledger. 

37
 



The largest Dover area customer was Richardson and Robbins; their Ferracute equipment included 

irregular dies; combination, bottom, hole, and cap dies; a beader; a blocking bolster; a power embossing 

press; and upright crimping machines. Considering his dependence upon Ferracute, it was not surprising 

that A. B. Richardson would help E. L. Jones, a young Ferracute mechanic, to set up his own machine 

works in Dover (PLATE 8, PAGE 26). 

Plate 15 

Little Creek Canning Company, 1899, courtesy of the Anold family. 

Community canneries of this size typically employed local women to prepare the product 
while the regular staff of men made and sealed the cans. The man at far left is holding a 
capping iron, indicating that this plant did not boast the most up-to-date canning equipment. 

First row, left to right: Louise Dillahay, Sarah Jane Smith, Annie Spencer, Lula Dare, Mrs. Ratledge, Sally Carrow, Isaac Short 
(born 1897), Mary Short (Isaac's mother). Second Row: Anna Mae Carter (Albert's sister), Ida Richardson, Elizabeth 
Richardson (Ida's mother), Frances Buckson, Lizzie Blocksom, Sophia Anold (born 1888), Sadie Wellington, May Blocksom, 
Ida Harrington. Third Row: Walter Pleasanton (holding capping iron), unknown person bending over, James Ratledge, Mr. 
White (foreman), John Seery, Fanny Muncy, unknown man in doorway, Mame Anderson, ... Clark, Viola Anold, Ella Ratledge, 
Sam Richardson (peering over shoulder), Lizzie Dillahay, Eddie Burris, Jennie Price, Albert Carter. 
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Factors in cannery site selection 

Popular perception for more than a century in Delaware has insisted that towns without railroads 

suffered a disadvantage. Smyrna, Camden, and Odessa, to name but three, are traditionally said to have 

declined because Clayton, Wyoming, and Middletown were the railroad towns and they were not. The 

facts differ. All six towns had canneries, and an six prospered during the cannery era in varying degrees 

that do not appear to be related to rail transportation. 

The railroad was a perceived advantage, more than an actual advantage, from a purely commercial 

point of view. In the end, perception won, and the rail towns appeared to be more alive and progressive, 

thereby attracting more progressive elements of the population. In each of these three cases, a legend 

arose, stating that the older town had rejected the railroad; in fact, Smyrna, Camden, and Odessa actually 

had campaigned to get the railroad but were bypassed because the engineers chose a more inland route to 

avoid bridging tidal streams. Smyrna, Camden, and Odessa depended primarily upon steamboat service, 

even though Smyrna and Odessa briefly had branch-line rail service as well 

Plate 16 

Stetson and Ellison's second cannery on Commerce Street in Camden, on the 
site now occupied by the firehouse. This pilant was built after the first plant on 
another site nearby was destroyed by fire. 
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Plate 21 

The cannery at Viola, above, was typical of the small seasonal plants that were common in Delaware. In the open 
shed at right was the scalding apparatus, consisting of two steel baskets that were lowered into hot water. Below is 
a view of typical preparations at Viola. Baskets are stacked on the ground and workmen are delivering empty cans 
to the loft, since the plant did not make its own cans. 

Plate 22 
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Plate 26 

Waste products of canning have been valuable as animal feed and for other purposes. This 
dump wagon full of tomato skins had just called at the J. Colby Smith cannery in Willow 
Grove, Delaware. Alfred Ford and his daughter Priscilla are on the wagon, and his 
stepdaughter Beatrice Bennett stands by. Cannery waste is still used as animal feed, 
sometimes on farms owned by canners. Can-making waste from Lebanon was used to fill 
holes in roads. 

E. L. Jones was born in Bridgeton, New Jersey, in 1853, at the beginning of the canning 

industry's growth period. He learned the machinist's trade at the Ferracute factory in Bridgeton, which 

manufactured can-makers' presses and other equipment for the canning trade. Under the sponsorship of 

Richardson and Robbins, he moved to Dover in 1881 and established a machine shop and foundry at the 

corner of North and New streets, near the location of the Dover Gas Light Company. The foundry and 

machine shop made "can makers tools, foot presses, dies, square shears, solder molds and cutters, 

forming rolls, solder blocks and coppers, springs, parts of dies, etc." (Delawarean August 13, 1881) The 

original partnership of Jones and Howell was dissolved and E. L. Jones and Company moved to a site on 

Forest Street (PLATE 8) where it operated almost as long as the cannery. 

Dover Gas Light Company, ancestor of the present Chesapeake Utilities Corporation, was 

established as a rosin gas plant in 1859 and purchased in 1867 by A. B. Richardson, who converted it to 

make coal gas. 
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Both Stetson and Ellison and the Lebanon cannery owned schooners before the Rising Sun 

cannery interests established a steamboat line between Lebanon and Philadelphia. Canneries supported the 

steamboats, which in turn played a role in their communities similar to the railroads' role among the inland 

communities. On the Murderkill the Frederica served that town's canneries and the Clio (PLATE 12) 

carried canned goods from Odessa to Philadelphia. Interlocking ownership of the steamers and canners 

meant that a community's fortunes were virtually dependent upon the fluctuating fortunes of a single 

business. 

Plate 27 

John S. Collins, about 1928 

Plate 28 

Capt. John C. Durborough 

Two pioneers of Kent County canning are shown in their natural surroundings. John S. 
Collins later developed Miami Beach, where he is shown in this picture near the end of his 
life. Captain John C. Durborough, a member of the Rising Sun firm, was also master of the 
Mary U. Githens. 
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Beginning with unit 11, the rest of the tests on the traverse were placed at intervals of twenty feet, 

to unit 16, at 160 feet from the beginning point. This last unit uncovered robbed-out brickwork consisting 

of small fragments of brick and a quantity of loose mortar. Although the line crossed the entire wooded 

area, its length is still 56 feet short of the final total length of the cannery building. However it was 

situated, the cannery must have covered much of the duplex apartment lot as well as the woodland. 

After consultation, it was decided that more tests were necessary to delineate the extent of the 

cannery remains in the wooded area to be disturbed by the project. Additional test pitting was chosen as 

the method of finding the activity areas, to be supplemented by some larger test pits situated in areas where 

features might be found. The pits, numbered 41-67, were placed first on a grid of twenty feet, which was 

then infilled at ten-foot intervals in areas that seemed to be closer to the center of the site. Extreme 

variations in topsoil depth and content gave evidence that the site contained a complex array of features. 

Plate 30
 
Canmaking waste in the bank, as first uncovered
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Plate 31 
The hillside before excavation, looking west across the old road. 

Phase I and II testing had demonstrated that the cannery building sites had been extensively 

robbed, and that the lot had been subsequently cultivated. The cultivated topsoil, unlikely to contain 

artifacts in situ, could be removed by a machine, but the delicate robbed walls below would require hand 

excavation. 

Around the edges, several large trees had toppled, leaving substantial areas of disturbance. 

Standing trees occupied a significant part of the site perimeter, especially along the bank. To push them 

down would have meant disturbing a significant area, yet their limbs would be a nuisance for the 

excavators. It was decided to leave the trunks and work around them, thereby avoiding the danger of 

disturbing the soil during tree removal. 
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Since the site was not deeply stratified, the two cannery periods were unlikely to be physically 

separated in vertical layers; we could not know how much of the first cannery had survived the first fire to 

be incorporated into the second. The two fires, and the subsequent cleanups, were material events large 

enough to leave a record over the entire site; unfortunately, the evidences of both fires could be expected to 

be similar, if not indistinguishable. Such indicators as brick size, mortar color, and structure dimensions 

were likely to be the only evidence useful in separating the two periods. 

Excavated areas snaked among the trees, leaving larger trees on undisturbed islands and peninsulas 

of original topsoil that proved useful as control balks for the stratigraphic record. 

Plate 32
 
View eastward across the first cut, toward the river
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Plate 33 
Brick pier found in the first backhoe cut, adjacent to the brick foundation of 

the east wall (right) but not bonded to it. See Figure 9 for location. 

In the center of the proposed construction area was a depression, filled with brown, loamy topsoil 

as deep as two feet below the surface. Testing in the depression, ER 68 of the first project, had revealed 

the existence of a cellar, probably of a boiler room. Again, a backhoe was judged to be the only practical 

means for removing the overburden (FIGURE 10). 

Backhoe excavation is extensive rather than intensive; on a site with no topsoil features the machine 

lets an archreologist view a wide area without the effort and expense of hand digging the unproductive 

spaces between scattered features. On most industrial sites, which consist primarily of large building 

foundations and isolated trash deposits, a machine is the only practical way to dig the wide area. 
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Plate 34 

East wall line, ER 75, looking west, with two of the brick piers in place. 

Special techniques are necessary, however, if the backhoe is to substitute for the archreological 

shovel and trowel. Backhoe operators have been trained to dig downward, for the purpose of removing 

dirt; archreologists ask the backhoe to shave the surface, like a huge trowel, conforming to soil conditions 

rather than to construction objectives. At Lebanon, a skilled operator was able to dig the site to a level of 

accuracy within fractions of an inch. The order of excavation was dictated primarily by the operator's 

needs to provide himself working space and room to pile spoil without running across open, unrecorded, 

units. Excavation register entries for this work are described in terms of a swath near identified grid 

coordinates, rather than as neat waffle-style gridded square holes. 

Vandalism was a special concern, which proved to be justified. These woods are a favorite haunt 

of the local pre-adolescents, whose tree fort was reduced to firewood by a state work crew. Between 

projects, all but one of the grid stakes had been pulled, and several large holes had been dug in emulation 

of archreological tests. There was ample evidence that one of the children had received a machete for 

Christmas. To thwart the youngsters' interference, work as scheduled so that machine digging would be 

performed early in the week, with the holes fully recorded by the weekend. This strategy worked 
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Plate 36 
Boiler base at grade, west of the building, with adjacent wall to the south 

In ER 80 (FIGURE 17), at the south end of the trench beyond 160' south and between 30' and 50' 

east, was a robbed wall that differed in several respects from the first one discovered. This robber rubble 

was loose, without earth admixture, and the mortar was white rather than yellow. North of the wall was a 

depression lined on the bottom with tin waste and filled with yellow soil mixed with brick rubble, wood 

charcoal, and trash. Since this feature lay on the edge of the impact area and outside the area needed for 

backhoe operations, it was left for the end of the project, when ER 90 was excavated in this same area. 

A second session with the backhoe, January 19, uncovered a swath across the depression and out 

to the southwest corner of the site. The beginning of this trench, between 60' and 70' south and about 50' 

east, uncovered more of the robbed eastern wall. ER 82, to the west of that feature, was an expanse of 

featureless yellow subsoil on the north, clearly separated from the area of brown loam by a sharp, straight 

line. This was interpreted (correctly, it turned out) as the edge of a cellar. 
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Plate 37 

Close-up perspective view of the boiler base, showing the double-walled 
construction features. The bricks were all, re-used from some other structure. 

Imbedded in the brown soil was a small robbed brick feature, labelled ER 83, which appeared to be 

the remains of a pier built over the filled cellar. North of the cellar hole, a segment of robbed wall, less 

than ten feet exposed, faded away just short of reaching the cellar hole. 

Near the present property line, and outside the construction area, was the largest feature 

discovered, consisting of three related structures (PLATES 36-37, FIGURE 11). A roughly square double

walled brick structure was undoubtedly a boiler base or firebox. It was built entirely of salvaged brick, 

few of which were larger than half a brick. A brick wall fragment was attached to the the south; these 

structures were joined with yellow mortar, but there was old white mortar adhering, indicating that the 

white mortar was used in an earlier phase than the yellow mortar. 
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Plate 38 

Rubble-filled robbed wall trench immediately south of the boiler bases, as 
uncovered in the backhoe trenching'. 

Immediately south of these structures was a three-foot-wide robber trench, which had been dug 

after the demolition of the first structure. The fill of this trench was loose, and not mixed with soil as were 

most of the robber trenches on the site. The other example of this kind of fill was the trench in ER 80, 

which apparently is an extension of this same structure. 

Beyond the robbed wall was a stone building pier, of the same micaceous "Brandywine Granite" 

material ,that is common all over the Delaware coast. Two more, similar piers, ten fee,t apart, would be 

found in the nex,t unit, ER 85 (FIGURE 13), the space between 140' and 110' south and west of 20' east. 

Close examination of a point ten feet south of the southern pier revealed some stone chips, but no 

unequivocal evidence of a third pier in that line. These piers, combined with the brick piers on the east 

side, gave strong evidence that the building was erected on a system of ten-foot bays. 
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Plate 39 
Stone building pier, one of three discovered on the west perimeter 

A third backhoe session was arranged on January 30. At this time, the center of the putative 

building site was opened, revealing a line of header bricks, the first course of a wall. This, too, had been 

robbed; the surviving portion had been buried more deeply into the slope surrounding the cellar hole. Less 

than a foot of the second course survived where it was buried more deeply. 

The backhoe came again on February 13. A cut through the cellar hole, ER 88, revealed a dense 

layer of robber rubble on the bottom (FIGURE 14). This cut was subsequently cleared, revealing two brick 

structures still in place on the cellar floor. One, on the south, was entirely outlined in robber debris, while 

the other had substantial brickwork surviving. These were interpreted as boiler bases, since they 

resembled the one in ER 84. Unlike the other example, however, these were made of new, well-made 

brick of the same dimenstions as the north wall foundation. The packed sand floor surrounding the 

structures was burnt to a ceramic-like hardness; on it lay a stratum of wood ash containing many nails, 

which had been cut by the robber trenches. 
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Caches of nails (PLATE 41) gave testimony that the site had been extensively robbed for wood as 

well as for brick, thus indicating that destruction was not complete. The backhoe cut intercepted the eastern 

edge of the cellar, marked by a robbed wall of bricks matching those in the wall in ER 86. 

Plate 40 

The northern boiler base in the cellar, looking west toward the profile line. Ash 
fills the center, and the foundation itself is overlain by robber rubble. Most of the 
fill, above, is loose brown loam. The deep test in the Phase II project penetrated 
at this point. 
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Plate 41 
Cache of nails and hardware in a matrix of ash, found adjacent to the south 
boiler base in the basempnt inrJicatinq salvaqe work after the first fire. 

Plate 42
 

View eastward, showing the one-brick-thick wall found along the middle of the 
building footprint, ER 86. 
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Plate 43
 

Cut through the can-making waste, ER 89; see Figure 116
 

The final task was to uncover and explore the area of the canmaking waste around the eastern 

perimeter of the building. Most of the can waste was on the steamboat company lot, where it had been 

tipped over the side of the hill. At the northeast corner of the main building, the lip of the hill and the pile 

of canmaking waste came up to the edge of the main building foundation, actually lying against the robbed 

wall. Clearly the ten-foot side addition described in the insurance declarations could not have existed on 
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Plate 44 

JErial view of the site from the southeast, with cannery superimposed; compare plate 2, p. 4. 

Undisturbed rubble-filled topsoil covered the entire deposit. It blended into a robber trench, which 

penetrated to the surviving top of the brick pier and defined the eastern edge of the deposits behind the pier 

line. Except for the plastic sheeting, the strata observed in this trench gave the impression of being the 

result of successive cannery-period activities. The charcoal layer, which could be interpreted as the 

remains of the first fire, seemed to be much newer; bits of plastic sheeting were intimately mixed with the 

charcoal, and sealed by the can waste. 

A rodent burrow a short distance away from the trench provided the answer to the mystery. This 

burrow was dug through the robber layer, under the dense can layers by way of a break. Kept dry by the 

can waste above, generations of rodents had nested in the loose charcoal, shifting some of their plastic 
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sheeting away from the living area. Since the charcoal was dry, loose and homogenous, the plastic became 

part of the matrix, indistinguishable from the original deposit, and no burrows were apparent in the 

excavated trench. 

During the last week in May 1989, construction of the road began. The steamboat company scale 

house and the modern shed were knocked down, and the hill was cut back to make way for the new curve. 

No unexpected historic or archreological remains were uncovered during construction of the road or the 

bridge; the entire project was monitored by the consultant and by DelDOT staff without results. 

Plate 45
 

North wall of the cannery building, looking east from the corner
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Almost none of the specimens in Figure 22 can be matched to one of the dimensions of a can side, 

unless the strip's length is roughly double the height of a can (Table 6). It would therefore appear that can 

sides were squared up to the double-height dimension and then split horizontally. Since there are few if 

any groups of identical scraps, it appears that each sheet of tinplate was shaped separately. 

Tools 

Precious few actual tools survived the fire and subsequent scavenging. A broken soldering iron 

(FIGURE 26D) is made of copper, the preferred metal. The Ayars catalogue listed three styles of soldering 

iron, including this one, and bar copper for those who made their own. 

A pipe hanger (FIGURE 26C) found in the cellar is a relic of the steam pipes that must have run 

under the floor. Two parts of a grille, one illustrated (FIGURE 26F), could have been the bottom of a 

charcoal-fired device used to heat soldering irons. A piece of tile (FIGURE 26A) discolored by heat and 

covered with smaH nicks, evidently was a working surface. The absence of tools from the ruins may cast 

doubt upon the 1884 newspaper account of the second fire, which stated that the plant had been leased to a 

new operator and was about to resume operations. 

Plate 46 

This photo of the Ellendale cannery, taken in 1924, shows the lightweight construction and 
accretional building "plans" typical of country canneries. Like the Lebanon cannery, this 
example is standing on piers and is lighted by cupolas; a cupola is mentioned in an account 
of the first fire. In a conflagration, the cupola would have provided draft for the flames. 
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Plate 47 

The all-masonry Romeo cannery in Dover reflected a change in the canning 
industry toward more substantial buildings owned by out-of-state combines. 
State Department of Agricuaure glass p'late negative # 82, Delaware Archives. 

Throughout the nineteenth century, canners tried to improve their product and their production 

methods, but most cans continued to be made individually by workers in the loft over the canning factory. 

Americans patented many different processes and machines, which may be used as dating evidence on 

sites where cans have survived. Some of the innovators founded canneries that produced their peculiar 

cans; Richardson and Robbins' famous tapered plum pudding can was made in Dover within living 
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memory. By 1902, modern open-top cans had replaced most of the hole-in-top styles; these cans are made 

by machine in separate manufacturing plants. As the can manufacture and canning industries separated, 

food containers became standardized and less sensitive to archreological analysis. 

As a stage in the development of American manufacturing, the Lebanon cannery provides insights 

into the larger history of technology. Tinsmithing is an ancient art, practiced even today by highly trained 

craftsmen who draw upon a long craft tradition. A master tinsmith could make the finest tin cans, but they 

would be too expensive and there would never be enough of them. As the canning industry began to 

grow, a new kind of tinsmithing was invented to meet the demand for cheap containers made quickly in 

quantity. 

Plate 48 

Scott and Daly's Dover cannery (1929-1931), shown here during off season, 
succeeded the Liberty Brands company in one of the last Dover plants. State 
Department of Agriculture glass plate negative # 1020, Delaware Archives. 
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